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OBJECTIVE
Wine  contain polyphenolic compounds from 1.06 to 1.8 
g/L in red wine and 0.16 to 0.30 g/L in white wine. 
The aim of this study was to compare the effect of 
various wine phenolic compounds in H. pylori (HP) by 
different methods.
METHODS
• The following phenolic compounds were studied: 
Methyl gallate (MG), catechin (C), quercetin (Q), 
gallic acid (GA), grape extract (GE), grape seed 
extract (GSE and SCOM), pure resveratrol (RPu) and 
2 resveratrol compounds (R1 and R2). 
• Disc diffusion and minimum inhibitory concentration 
(MIC) were used for the study of phenolic 
compounds against HP clinical isolates. 
• The activity of GSE, SCOM, R1 and R2 by killing 
curves wase also studied
RESULTS
• MG and C showed the greatest inhibition zones by disc 
diffusion. 
• GE showed the lowest minimum inhibitory concentration 
using broth microdilution (4mg/L in all the strains tested), 
followed by MG (16mg/l). 
• The less active compound was GSE with MIC=256mg/L, 
followed by R1 with MIC=128mg/L.
• SCOM and R2 showed bactericidal activity by killing 
curves
• Figure shows the inhibitory zone found with each 
compound 
CONCLUSIONS
MG and C showed potent inhibitory effect against H. pylori clinical isolates. Both of them are present at 
high concentrations in the grape seed extract (SCOM) and in a glass of red wine.
